Dormant bacterial spores are highly resistant to many physical and chemical agents including heat, drying, radiation and chemicals such as hydrogen peroxide (Gould, 1983) , and their inactivation is the main objective of food sterilization. Heat, radiation and the addition of chemical preservatives are the major food sterilization methods (Shibasaki, 1998) . Of these methods, heat sterilization is the most commonly used, because it is simpler and more effective and economic than other methods. However, the use of heat sterilization usually results in detrimental changes in the nutritive value, color, flavor and taste of the food (Joslyn, 1991) .
While the effects of hydrostatic pressure treatments on the destruction of microorganisms were reported 100 years ago (Hite, 1899) , the application of such technology to food preservation has increased over the past decade (Hayashi, 1992) . From many studies, it was indicated that the hydrostatic pressure can inactivate microorganisms without altering the flavor and nutrient components of foods (Cheftel, 1992 (Gould, 1973; Mallidis and Drizou, 1991; Okazaki et al., 1994; Roberts and Hoover, 1996) , irradiation (Crawford et al., 1996) , low pH (Roberts and Hoover, 1996) and bacteriocins such as nisin (Roberts and Hoover, 1996) 
